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a l l  menu  i t ems  a n d pr i c es  a re  s ub j ec t  to  c ha ng e  w i tho ut  pr io r  no t i c e .  
publ i c  ho l ida ys  inc ur  1 0 % s u rc ha rg e .  we  a c c ept  a l l  ma jo r  c red i t  c a rds  a n d E F TP OS  pa yments .  
p r i c e s  e f f e c t i v e  f r o m  N o v e m b e r  2 0 2 1  ( G S T  i n c l u s i v e ) .  f o o d  i m a g e s  a r e  f o r  r e f e r e n c e  o n l y .    V 1 0  

 

 E  N T R E E  
 

  

Cri sp y S of t  S he ll  Crab     
 

w i t h  b l a c k  p e p p e r  s a u c e    1 3  
 

  

Curr y P uf f s    ( 2  pcs )    v  
 

w i t h  ho m e m a d e  s a m b a l  p a s t e    9  
 

  

Deep  F ri e d Mi ni  T of u    ( 6  p cs )    v    vn  
 

s p i c e d  w i t h  s a l t  &  p e p p e r    1 2  
 

  

Duck B ao    (2  pcs )     
 

s o f t  s t e a m e d  b u n  w i t h  D u c k  R e n d a n g    1 3  
 

  

F ri ed S q ui d    ( 5  p cs )     
 

s w e e t  c h i l l i  d i p p i n g  s a u c e    1 0  
 

  

F ri ed W on ton    ( 5  pcs )     
 

w i t h  m i n c e d  c h i c k e n  a n d  p o r k    9  
 

  

Hom em ade P or k & Chi ve  Dum p li ng s    (5  
pcs )     

 

p a n - f r i e d  d um p l i n g s    1 0  
 

  

I kan Bi l i s    gf  
 

c r i s p y  f r i e d  a nc ho v i e s  w i t h  s a m b a l  s a u c e    9  
 

  

L ett uce Cup    (1  pc )     
 

f r e s h  h e r b s ,  s p i c e s  a nd  p e a n u t s   9   
 

Chi c ken   gf o   or    V eg et a b les   v   vn    gfo   9  
 

  

L ohb ak    ( 2  pcs )    g f  
 

d e e p - f r i e d  f i v e - s p i c e  c h i c k e n  a nd  p o r k  m i n c e  r o l l  
w r a p p e d  w i t h  t o f u  s k i n    9  

 

  

S ata y C hi ck en    ( 2  p cs )    gf  
 

w i t h  ho m e m a d e  s p i c y  p e a n ut  s a u c e    9  
 

  

S p ri ng R o ll s    (2  pcs )    v   vn  
 

c h i l l i  l i m e  v i ne g a r  d i p p i n g  s a u c e    9  
 

  

S tuf f ed T of u    ( 2  p cs )     
 

m i n c e d  c h i c k e n ,  p o r k  a nd  w a t e r  c he s t n u t s    9  
 

  

W hi teb a i t  & S we et  P o ta t o F ri t ter s    (2  pcs )     
 

c h i l l i  l i m e  v i ne g a r  d i p p i n g  s a u c e    1 3  
 

 

 

 

 M A I  N  

  
 As sam  F i s h    gf  
 l i g h t  a nd  t a n g y  t a m a r i nd  c ur r y    2 2  ( M )    3 0  ( L )  
 As sam  P ra wns    ( 7  pcs )    3 5  
  
 Bab a K i n g P ra wn s    (4  pc s )    v  
 d e e p - f r i e d  a nd  w r a p p e d  i n  r i c e  no o d l e s ,  s e r v e d  o n  

p i ne a p p l e ,  c o c o n u t  m i l k  a nd  c h i l l i  s a u c e    2 6  
  
 Cere al  Bu t ter  P raw ns    ( 7  p cs )    gf  
 l i g h t l y  f r i e d  p r a w ns  t he n  w o k - t o s s e d  w i t h  a  c e r e a l  

m i x  t ha t  i s  c o a t e d  i n  b u t t e r  a nd  o a t m e a l    3 5  
  
 Chi l l i  P ra wn s     
 i n  s w e e t  c h i l l i  a nd  e g g  g r a v y  w i t h  C h i ne s e  d o n ut s    

3 5  
  
 Cri sp y R oc kli ng    g f  

 w i t h  b u t t e r  e g g  f l o s s  &  r o a s t e d  c o c o n u t    3 2  
  
 Cri sp y S tri p s  of  Beef     
 w i t h  z e s t y  c h i l l i  s a uc e    2 2  ( M )    3 0  ( L )  
  
 Curr y R oc kli ng F i sh Hea d     
 i n  c r e a m y  c ur r y  s a u c e  w i t h  v e g e t a b l e s    3 0  
  
 F lound er F i l let  wi th K a m p ung S au ce     
 f r i e d  w i t h  s a l t  &  p e p p e r ,  a nd  t a m a r i nd  c h i l i  j a m    

3 0  
  
 K ung P o Chi c ke n    gfo  
 w o k - t o s s e d  w i t h  d r i e d  c h i l l i ,  p e a n ut s ,  a nd  

ho m e m a d e  c a r a m e l  s a u c e    2 8  
  
 P oache d Bar ram un di    gf  
 w i t h  l e m o ng r a s s ,  s o ur  p l um  a nd  c h i l l i  b r o t h    3 0  
  
 P ork K ap i tan     
 s l o w  c o o k e d  p o r k  b e l l y  i n  c ur r y    2 9  
  
 R enda ng B eef   28     Cu rr y C hi ck en   gf  28     

Curr y L am b   g 30  
 c ur r y  d i s h  c o o k e d  i n  a  t h i c k ,  r i c h  a nd  s p i c y  c ur r y  

s a u c e    
  
 S alt  & P ep p er    S of t  S hel l  Cr ab    or    S qui d  
 w i t h  f i v e - s p i c e  s a l t  &  p e p p e r     
 S of t  S he ll  C rab    3 5    or     
 S qui d    3 0  

 

 S am b al  P ra wn s    (7  pc s )     
 s a m b a l  p a s t e  w i t h  g r e e n  b e a n s ,  s t i r - f r i e d  i n  a  w o k    

3 5  
  
 S p i cy Ma la  Chi c ke n     
 l i g h t l y  b a t t e r  a nd  f r i e d  w i t h  d r i e d  c h i l l i    2 8  
  
 S low Co oke d Duc k R e nd ang    gf  
 a r o m a t i c  r o a s t e d  s p i c e s  a nd  c h i l l i e s    3 0  
  
 S ti ck y P or k R i b s    ( 2  pcs )    g f  
 c a r a m e l i s e d  i n  c h i l l i  j a m    2 8  
  
 T hri ce  Cook ed D uck     
 o n  a  s a u c e  o f  w i l d  g i n g e r  f l o w e r ,  l e m o ng r a s s ,  

c h i l l i e s  a nd  l i m e  j u i c e    3 0  
 

 R I C E   |    R O T I  

  
 N asi  Go ren g     
 s p i c y  M a l a y - s t y l e  f r i e d  r i c e  w i t h  B B Q  c h i c k e n ,  e g g ,  

p o t a t o e s  a nd  b e a ns p r o ut s    1 5  
  
 N asi  L em a k    v    vn    gf  

 c o c o n ut  r i c e  w i t h  c r i s p y  f r i e d  w h i t e b a i t ,  p i c k e d  
v e g e t a b l e s  a nd  c h o i c e  o f  c u r r y    1 8  

 R enda ng B eef    or    C urr y C hi ck en    g f    or    
Curr y L am b    g f  

  
 S p eci al  F r i ed R i ce    vo   vno   gfo  

 C h i ne s e - s t y l e  f r i e d  r i c e  w i t h  B B Q  c h i c k e n ,  e g g ,  a nd  
b e a ns p r o ut s    1 5  

  
 Cocon ut R i ce    v    vn    gf o  

 j a s m i ne  r i c e  s t e a m e d  i n  c o c o n u t  m i l k    4  
  
 S team ed R i ce    v    vn    gf o  

 j a s m i ne  s t e a m e d  r i c e  p e r f e c t  t o  a c c o m p a ny  a ny  o f  
o u r  d e l e c t a b l e  d i s he s    3  

  
 R oti    v  

 I nd i a n - i n f l ue n c e d  f l a t b r e a d    4  
 add  p ean ut sau ce  ( +2 )    o r    cu rr y  s auce  

(+2 )    6  
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V E G E T A B L E  
 

  

As sote d V eg et ab le s    v    vn    g f  
 

i n  g a r l i c  &  g i n g e r  o i l    2 0  
 

add tof u  (+4)    2 4  
 

  

Belac han  S p i na ch    vo   vno   g f  
 

f r a g r a n t  r o a s t e d  s hr i m p  p a s t e  s t i r - f r y    2 2  
 

  

Cri sp y S a lt  & P ep p e r  O k r a     
 

l i g h t l y  b a t t e r e d  o k r a  w o k - t o s s e d  w i t h  s a l t  &  p e p p e r    
2 2  

 

  

Cri sp y S a lt  & P ep p e r  T of u    v   vn  
 

l i g h t l y  b a t t e r e d  s o f y  t o f u  d e e p - f r i e d ,   s e a s o ne d  w i t h  
s a l t  &  p e p p e r    2 2  

 

  

Curr y L a ks a V eg et ab le s    v    vn    gf  
 

a s s o r t e d  v e g e t a b l e s  i n  w i t h  L a k sa  b r o t h    2 2  
 

  

Gado Ga do    v    vno   gf o  
 

w a r m  v e g e t a b l e s  s a l a d  t o p p e d  w i t h  ho m e m a d e  s p i c y  
p e a n ut  s a u c e    2 2  

 

  

Garli c  S p i nac h     
 

s p i na c h  a nd  g a r l i c  s t i r  f r y    2 2  
 

  

Green  Ap p l e,  P e anu t s & Cri sp y Anc hovi es 
S alad    vo    vno    gf  

 

s a l a d  w i t h  g r e e n  a p p l e ,  p e a n u t s  &  c r i s p y  a n c ho v i e s    
2 2  

 

  

S am b al  O kr a,  Eg gp la nt  & Bea ns     
 

o k r a ,  e g g p l a n t  a nd  g r e e n  b e a ns ,  s t i r - f r i e d  i n  a  w o k    
2 2  

 

 

D E S S E R T  
 

  

P anda n C rep e s    (2  pcs )    v   
f i l l e d  w i t h  w o k - r o a s t e d  c o c o n u t ,  s e r v e d  w i t h  i c e -
c r e a n  a nd  p a l m  s ug a r    1 0  

 

  

P i san g Gor eng    ( 1  pc )    v   
b a n a na  f r i t t e r  w i t h  i c e - c r e a m  a nd  p a l m  s u g a r    9  

 

  

S ago Gu la  M ela ka    v    vn    g f   
t a p i o c a  p e a r l  w i t h  c o c o n u t  m i l k  a nd  p a l m  s ug a r    9  

 

 

 N O O D L E  

  
 Beef  S ti r  F ry  wi th F l at  R i ce  N oodl es     
 C a nt o ne s e - s t y l e  f l a t  r i c e  no o d l e s  s t i r  f r y  w i t h  

t e nd e r  f l a v o u r e d  b e e f  a nd  b e a ns p r o u t s    1 6  
  
 Cha r K wa y T eo w    vo    vno  
 s p i c y  f l a t  r i c e  no o d l e s  s t i r - f r i e d  w i t h  p r a w ns ,  

c h i c k e n ,  e g g s  a nd  b e a n s p r o u t s    1 6  
  
 Com b i na ti on L ak sa    gfo  
 r i c e  v e r m i c e l l i  a nd  e g g  no o d l e s  w i t h  t o f u  p u f f s ,  

c h i c k e n ,  s e a s o na l  v e g e t a b l e s ,  p r a w ns ,  s q u i d ,  
f i s h c a k e s  i n  c r e m y  c ur r y  b r o t h    2 0  

 S eaf ood L a ks a   1 8  
 Chi c ken L ak sa  1 6   V eg et ab les  L ak sa   1 6  
  
 Curr y F i sh H ead  N oodl es     
 r i c e  v e r m i c e l l i  w i t h  r o c k l i n g  f i s h  he a d ,  t o m a t o ,  

s a l t e d  v e g e t a b l e s  i n  c r e a m y  c ur r y  b r o t h    1 8  
  
 Har M ee (Praw n Noodles )     
 P e na n g - s t y l e  no o d l e s  w i t h  p r a w n ,  f i s h c a k e ,  e g g  a nd  

g r e e n  v e g e t a b l e s  i n  p r a w n  b r o t h    1 8  
  
 Hawk er Cru nch y N oo dle s    vo  
 c r i s p y  n o o d l e s  w i t h  f i s h c a k e ,  f i s h  b a l l ,  p r a w n ,  

c a l a m a r i  a nd  g r e e n  v e g e t a b l e s    1 8  
  
 Hokki en F r i ed N o odle s    vo  
  
 I ndi a n Me e Gor eng    vo  
 s p i c y  e g g  no o d l e s  w i t h  I nd i a n  s p i c e s ,  c h i c k e n ,  

p r a w ns ,  p o t a t o e s ,  t o m a t o e s  a nd  e g g s    1 6  
  
 S i ngap o re M ee Ho on    vo   vno   gf o  
 l i g h t l y  s p i c e d  r i c e  v e r m i c e l l i  w i t h  B B Q  c h i c k e n ,  

e g g s ,  b e a n  s p r o ut s  a nd  s p i c e s    1 6  
  
 W at T an Hor    (Cant ones e  Fr ied Noodles )     
 C a nt o ne s e - s t y l e  f r i e d  f l a t  r i c e  n o o d l e s ,  s e a f o o d  w i t h  

u l t r a - s i l k y  a nd  s m o o t h  e g g  g r a v y    1 8  
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 L U NC H  
W e d n e s d a y  t o  S a t u r d a y  f r o m  1 2 : 0 0 p m  t o  3 : 0 0 p m  

 
  
 D I N N E R  

W e d n e s d a y  t o  S u n d a y  f r o m  5 : 0 0 p m  t o  1 0 : 0 0 p m  
 

 

 

 v  vegetar ian  
 vo  vegetar ian  opt ion  ava i lab l e  
 vn  vegan  
 vno  vegan  opt ion  av a i lab le  
 gf  g lu ten  f ree  
 gfo  g lu ten  f ree  opt ion  ava i lab l e  
  chef ’ s  recommendat ion  

 

 

182 Brunswick  S t ,  F i t z roy  V IC  3065  
(03 )  9 417  0071  

www.b luech i l l i es .ne t .au  
bonn ie@bluech i l l i e s .net .au  


